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Culinary Arts Course Outline
The following is a tentative list of units planned for the full year course. The order and content may vary as the year progresses. 

Get Acquainted

Equipment, Inventory, & Supplies

Safety & Sanitation Practices

Food Manager’s/ServSafe Certification

Nutrition Review

Standardized Recipes & Measurements

Menu Planning & Cost Control 

Grade Manger – Garnishes & Ice Molds

Table Service

Centerpieces & Napkin Folds

Commercial Kitchen Techniques

Flavors & Seasonings

Specialty Meals

Entertaining Basics

Breakfast Cookery

Hot & Cold Sandwiches

Stocks & Sauces

Soups & Appetizers

Fish & Shellfish

Poultry Cookery

Meat Cookery

Pasta & Grains

Fruits, Vegetables, & Legumes

Baking Techniques & Cake Decorating

Quick Breads & Yeast Breads

Desserts & Chocolate Festival

Careers as a Culinary Professional

Competitions

The Culinary Arts Lab Fee of $50 covers the following costs: 

Student Chef Coat with name


$20

Chef Pants                                                 $10

Serv Safe Starter workbook


$5

Food Manager’s/ServSafe Certification
$5

*Second Year Students must purchase a new shirt.

($25 is expected to be paid prior to 9/15 for coats to be ordered, a second payment can be made 10/15. If there is financial hardship, please contact instructor for options and payment arrangements can also be made.

